SHEET PAN SHRIMP NACHOS
1 
12 ounce bag Sea Queen Medium Shrimp, defrosted and tails removed

½ 
teaspoon chili powder

½ 
teaspoon garlic powder


salt and pepper

1 
cup cherry tomatoes, chopped

1 
jalapeño pepper, seeded and diced

½ 
red onion, diced

¼ 
cup cilantro, chopped

1 
lime, juiced

1 
bag Clancy’s Restaurant Style Tortilla Chips

1 
12 ounce bag Happy Farms Shredded Mexican Style Cheese

1 
can Simply Nature Organic Black Beans

1 
head green leaf lettuce, chopped

1 
avocado, sliced or chopped


guacamole, for serving


sliced jalapeños, for serving


lime wedges, for serving

QUICK QUESO

1 
8 ounce block Happy Farms Monterey Jack Cheese, freshly grated

1 
tablespoon flour

2/3
cup milk

Preheat the oven to 350 degrees F. Have a 10x15inch sheet pan ready and cover it with foil for easy clean up if you’d like.
Toss the shrimp with the chili powder, garlic powder and a pinch of salt and pepper.
Make a quick pico de gallo. Combine the tomatoes, jalapeno peppers, onion, cilantro and lime juice. Sprinkle with a pinch of salt and stir.
Spread the tortilla chips out on the sheet pan. Sprinkle with the Mexican cheese. Top with the shrimp and the beans, scattering them all over the nachos.
Place the pan in the oven for 10 minutes, just to let the cheese melt. Make the quick queso while it’s in the oven - it only takes a few minutes!
Remove the sheet pan from the oven and drizzle with the quick queso. Top with the pico de gallo and lettuce. Top with the avocado and spritz of lime. Serve!

QUICK QUESO

Freshly grate the block on Monterey jack and toss the cheese shreds with the flour. Heat the milk in a saucepan over medium heat until it’s warm and just starts to bubble around the edges. Turn the heat down to low and stir in the cheese. Continuously stir until the cheese is melty. Drizzle it over the nachos and serve!
These sheet pan nachos are the perfect quick snack or dinner. Topped with a beans, pico de gallo and a quick melty queso, they are dreamy!

SERVES: 4

ARIEL — AUGUST 25, 2020 @ 10:20 AM REPLY

Holy seafood batman! I just picked up some chips on the spur of the moment at Aldi yesterday. LOL Guess I’ll have to make this.

CHRIS W. — AUGUST 25, 2020 @ 11:42 AM REPLY

These pictures so totally sell this recipe! Your photos are always great. Right now, we have about a million cherry tomatoes getting ripe in our garden so this is perfect timing. Have to admit that I’ve never made sheet pan nachos – no reason, just stupid I guess! Before COVID, we always went out for lunch on Saturdays but not really now. So these would be a great way to have a nice restaurant-style lunch.

Pingback: Sheet Pan Shrimp Nachos – Sheet Pan Shrimp Nachos – Food Blog

SARAH — SEPTEMBER 2, 2020 @ 7:31 PM REPLY

Yum!! Was looking for a shrimp taco recipe when this popped up on my feed! Accidentally got raw shrimp so I tossed the spice mixture in right as they were finishing cooking. Delicious! Would def make again!

CHRIS PEDERSON — NOVEMBER 12, 2020 @ 12:55 PM REPLY

I like how you said that a great family-friendly meal is nachos at home. I want to make some appetizers for the Thanksgiving party I am hosting this year. I’ll go get a sheet pan and look for a couple of other recipes for it.

https://aberdeenskitchen.com/category/one-pot-one-pan

GLO — NOVEMBER 24, 2020 @ 5:35 PM REPLY

This was a really fun delicious appetizer. Although I did use shrimp, you could easily not. The black beans and cheese make it very  flavourful with out shrimp. I used salsa instead of the pico de galo, only because it’s what I had. A fun change from our normal Taco Tuesday. 

JACQUELYN — FEBRUARY 18, 2021 @ 4:31 PM REPLY

Delicious 

The photo attracted me to this recipe 

Lots of variations can be made from this recipe.  I assumed the shrimp was raw in the  

recipe.  Cooked up perfectly in the oven 

Pingback: Lemon Butter Shrimp and Broccoli Skillet - Lemon Butter Shrimp

Pingback: Lemon Butter Shrimp and Broccoli Skillet. | bakkbenchersnetwork.com

KATHY DUDA — MARCH 28, 2021 @ 7:39 PM REPLY

Made these for dinner as I was craving something Mexican and had frozen cooked shrimp in the freezer. My teenage son sade they were indeed restuarant quality and he is my biggest food critic. We both loved them and would make again. I made home guac with these had no fresh cilantro so used ground corriander. They still came out great. Thanks for the recipe.

1

KATIE C — MAY 3, 2021 @ 10:38 AM REPLY

Made these last night while our son is visiting.   Fabulous.  Will definitely make again. 

1

CATHERINE — JUNE 23, 2021 @ 6:48 PM REPLY

Make sure to buy cooked shrimp! Mine were raw, and I thought the 10 minute bake time would be enough. Oops!

1

ROB ETHERIDGE — FEBRUARY 3, 2024 @ 7:17 PM REPLY

A superb meal! It was so easy & so delicious! We absolutely loved it! Thanks so much!

1

SHARON HARRIS-STRACHAN — DECEMBER 25, 2024 @ 12:20 PM REPLY

Easy dinner
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